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Summary

New food safety regulations for the Russian Federation (SanPin 2.3.2.1078-01) entered into force on
September 1, 2002. Post reported on the most sgnificant changes, including mandatory labeling of some
types of GMO products, in GAIN Report RS2020 sent on August 15, 2002. We are now providing the
complete unofficia trandation of the table of contents, aswell as SanPin-01's scope, generd provisons,
and hygienic requirements for food safety and nutrition.

SanPin-01 Table of Contents

Hyagienic Requirements for the Safety and Nutrition of Foodstuffs

l. Scope of application
. Generd Provisons
1. Hygienic Requirements for the Safety and Nutrition of Foodstuffs

Attachment 1
1. Hygienic Requirements for the Safety and Nutrition of Foodstuffs
1.1 Meat and meat products; poultry, eggs, and products processed from them
1.2 Milk and dairy products
1.3 Fish, other seafood, and products processed from them
1.4 Grain (seeds), flour-milling, groats and bakery products
1.5 Sugar and confectionery
1.6 Fruit and vegetable produce
1.7 Oilseed raw materias and fatty products
1.8 Beverages
1.9 Other products
1.10 Biologicdly active additives for food

Attachment 2
2.1 Hygienic requirements for nutrition of certain foodstuffs
2.2 Criteriafor nutrition of fruit and vegetable juices

Attachment 3
3 Hygienic requirements for safety and nutrition of baby foodstuffs
3.1. Productsfor feeding children of early ages
3.1.1. Milk based products
3.1.1.1. Adapted milk formula (dry, liquid, bland, and sour milk)
3.1.1.2. Patidly adapted milk formula, including follow-up formula (dry, liquid, bland and sour
milk)
3.1.1.3. Sterilized milk (including vitamin enriched)
3.1.1.4. Liquid sour milk products (including those with fruit and vegetable fillers)
3.1.1.5. Curd and curd products (including those with fruit and vegetable fillers)
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3.1.1.6. Dry milk for baby food

3.1.1.7. Dry and liquid milk drinks (for children aged 6 monthsto 3 years)

3.1.2. Grain basad products for supplementary feeding

3.1.2.1. Flour and groats to be cooked

3.1.2.2. Dry, non-milk instant ceresl

3.1.2.3. Dry, milk cered to be cooked

3.1.2.4. Dry, milk instant ceredl

3.1.25. Ingant biscuit

3.1.3. Products for supplementary feeding based on fruit and vegetables, fruit and vegetable canned
food (fruit, vegetable and fruit-vegetable juices, nectars and drinks, puree; fruit and milk, and fruit
and grain purees)

3.1.4. Meat based products for supplementary feeding

3.1.4.1. Mesat canned food (beef, pork, lamb, poultry, etc.), including those with by-products
added

3.1.4.2. Pasteurized meat based sausage (from 18 months and ol der)

3.1.4.3. Meat and plant canned food

3.1.5. Fish based products for supplementary feeding

3.1.5.1. Fish canned food

3.1.5.2. Fish and plant canned food

3.1.6. ingtant herb teafor infants

3.2 Productsfor feeding pre-school and school children

3.2.1. Meat based products

3.2.1.1. Meat canned food (including poultry mest)

3.2.1.2. Sausages

3.2.1.3. Meat semi-finished products

3.2.1.4. Pate and culinary products

3.2.2. Bakery, flour and groats products

3.3  Specidized products for children’s therapeutic diet

3.3.1. Low lactose and lactose-free products

3.3.2. Soy protein isolate based products

3.3.3.  Dry milk high protein product

3.34. Low protein products (starch, groats, and pasta)

3.35. Complete or partia protein hydrolyzates based products

3.3.5.1. Phenyldanine-free or phenyldanine low content products for babies of the first year
3.3.6. Sublimated products

3.3.6.1. Milk based sublimated products (curd, €tc.)

3.3.6.2. Meat based sublimated products

3.3.6.3. Plant based sublimated products

3.3.7. Productsfor premature babies

34. Microbiologica characteristics of dairy products for children’s supplementa consumption
prepared by the hedlthcare system

3.5  Productsfor pregnant and nursing women

35.1. Milk based and soy protein isolate based products

35.2. Milk and grain based cereds (ingtant)
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35.3. Fruit and vegetable based products (fruit, vegetable juices, nectars and drinks)

354. Ingtant herb teas (plant based)

3.6 Badcraw materids and components used to manufacture products for children’s
consumption

Attachment 4

4. Food products derived from genetically modified sources
a) food productsto be labeled

b) food products, for which labeling is not required

Attachment 5 a

5a. Biologicaly active substances, food components and products, and sources of these food
components, which do not have a hazardous influence on human hedth when used to manufacture
biologicdly active food additives

Attachment5b

5b. Biologicaly active substances, food components and products, and sources of these food
components, which may have a hazardous influence over human hedth when used to manufacture
biologicaly active food additives

Attachment 6
6. Parasitologic safety parameters for fish, Crustacean, mollusks, amphibian, reptile, and products of
their processing

Attachment 7
7. Food additives, which do not have a hazardous influence over human health when used to
manufacture foodsiuffs

Attachment 8
8. Hygienic requirements for the safety of canned foodstuffs

Attachment 9 (reference)
9. Badc terms and definitions

Attachment 10 (reference)
10. Regulatory and methodological documents pertaining to the methods of safety and product nutrition
determination and control

Attachment 11 (reference)
11. Regulatory and methodologica documents pertaining to the methods and microbiologica
procedures to control the safety and nutrition of different groups of foodstuffs

Attachment 12 (reference)
12. Maximum resdue leves of veterinary (zoo-technical) preparations in foodstuffs of anima origin as

UNCLASSFIED Foreign Agricultural ServicelUSDA



GAIN Report #RS2022

Page4 of 11

recommended by the FAO-WHO Joint Expert Committee for Food Additives and Contaminants

Attachment 13 (reference)

13. Basic provisons used to develop tolerable active levelsin foodstuffs, and hygienic assessment of

compliance with the gpproved standards

Attachment 14 (reference)
14. Basic requirements for the labeling of foodstuff nutrition

Attachment 15 (reference)
15. Brief profile of the basic types of children’s foodstuffs
15.1. Milk based children’s foodstuffs
15.2. Grain based supplementary products
15.3. Fruit and vegetable supplementary products
15.4. Mesat based supplementary products
15.5. Fish based supplementary products
15.6. Products for pre-school and school children
15.7. Nutrition of products for thergpeutic children’s diet

Attachment 16 (reference)
16. Basic regulatory references
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SanPin-01 (General Requirements)

APPROVE

Chief State Sanitary Physician of

The Russian Federation

First Deputy Minister of Healthcare of

The Russian Federation

G.G.ONISCHENKO

November 6, 2001

Date of introduction: from September 1, 2002

2.3.2FOOD RAW MATERIALS AND FOODSTUFFS

HYGIENIC REQUIREMENTSFOR THE SAFETY AND NUTRITION OF FOODSTUFFS

SANITARY EPIDEMIOLOGICAL RULESAND REGULATIONS
SanPin 2.3.21078-01

I. SCOPE OF APPLICATION

1.1 Sanitary epidemiologicd rules and regulations “Hygienic requirements for the safety and nutrition of
foodstuffs’ (hereinafter referred to as Sanitary Rules) establish hygienic regulations for the safety and
nutrition of foodstuffs in reference to human individuas as well as requirements with respect to
compliance with the above regulations in foodstuff manufacturing, importation and disiribution.

1.2 These Sanitary Rules have been devel oped based on the Federa Laws of the Russian Federation “On
sanitary epidemiol ogical well-being of thepopulation” (Code of Lawsof the Russian Federation, 1999,
#14, Article 1650), “On qudity and safety of foodstuffs’ (Code of Laws of the Russan Federation,
2000, #2, Article 150), “On radiation safety of the population” (Code of Laws of the Russian
Federation, 1996, #3, Article 141), “On protection of consumers rights’ (Code of Laws of the
Russian Federation, 1996, #3, Article 140), “The basic legidation of the Russan Federation on
protecting citizens hedth” (Newsfrom the People s Deputies Congress of the Russian Federation and
the Supreme Council of the Russian Federation, 1993, #33, Article 13818), decrees of the Russan
Federation Government of July 24, 2000 #554 “On gpprova of the Regulation of the State sanitary
epidemiologicd service of the Russan Federation and the Regulaiion on the State sanitary
epidemiologica regulating” (Code of Laws of the Russian Federation, 2000, #31, Article 3295).

1.3 The Sanitary Rulesare designed for citizens, individua entrepreneurs, legd entitiesinvolved in activities
inthefidd of foodstuff manufacturing, importation and distribution; rendering servicesin foodstuff retail
trade and in the public food catering chain, as wdll as for entities and indtitutions of the State Sanitary
Epidemiologicd Service of the Russan Federation (hereinafter referred to as Gossanepidservice of
Russia) engaged in the state sanitary epidemiologica oversight and control.

1.4 Specific sanitary epidemiologica rules and regulations establish hygienic requirements for the
substances and materids that come into contact with foodstuffs.
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II. GENERAL PROVISIONS

2.1 Foodstuffs shdl satisfy physiologica needs of human individua sfor necessary substances and energy,
comply with the requirements commonly requested from food productswith regard to organolepticand
physical chemica properties, and meet the requirements approved by regulatory documentationwith
regard to permissible levels of chemicd, radioactive, biologicad substances and their compounds,
microorganisms and other biologica organisms that present a threat to the hedlth of the present and
future generations.

2.2 Foodsiuffs that are produced, imported and distributed on the territory of the Russian Federation shall
comply with the Sanitary Rules with regard to safety and nutrition.

2.3 It is not dlowed to produce, import and distribute foodstuffs which do not meet the requirements
established by these Sanitary Rules.

2.4 The requirements of these Sanitary Rules shdl be met for development of technica documentation
regulaing issues of foodstuff manufacturing, importation and distribution.

2.5 When developing new kinds of foodstuffs, new technological processes for their manufacturing,
packaging, handling, and trangportation, individua entrepreneursand legd entitiesshdl substantiatethe
requirements for the quaity and safety, the quality and safety maintenance; develop programs for the
production control over the quaity and safety, testing methods, establish shdf life for such foodstuffs.

2.6 Draftsof technica documentation are subject to sanitary epidemiologica evauationin accordancewith
approved procedures.

2.7 Foodstuff manufacturing on theterritory of the Russian Federation, or importation of foodstuffsinto the
territory of the Russian Federation for thefirst timeisalowed only after sate registration in accordance
with the approved proceduresis complete.

2.8 Imported foodstuffs are to be state registered prior to importation into the territory of the Russian
Federation.

2.9 Foodstuff manufacturing is carried out in accordance with regulatory and technical requirements, and
thisis confirmed by the foodstuff quality and safety certificate (hereinafter referred to asthe qudity and
safety certificate).

2.10 Foodstuffs manufactured in the public food catering system do not require the qudity and safety
certificate.

2.11 Foodstuff and technica requirement drafts are confirmed to be in compliance with the Sanitary
Rules through sanitary epidemiologica evauation in accordance with the approved procedures.

2.12 Ifthereare no safety and nutritiona requirementsin the Sanitary Rules pertaining to aspecific new
product or product imported for the firgt time, requirements are set for such product through sanitary
epidemiologica evauation taking into consderation the following parameters:

- the ones that are established by the developer of the new type of product in the proposed
regulatory and/or technica documentation;

- the ones that are established by the effective sanitary rules in reference to a product smilar in
composition and properties,

- theones damed by the product in its country of origin;

- the onesthat are recommended by internationa organizations.

2.13 The requirements for foodstuff safety and nutrition are included in the sanitary epidemiologica
summary of the gpproved format that isissued by entities and indtitutions of the Gossanepidservice of
Russa based on the results of sanitary epidemiologicd evauation.
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2.14 Food raw materidsof plant origin requireinformation pertaining to pesticides used during growing,
fumigationof facilities and packages for storage, food supply pest prevention campaigns, and the date
of the last trestment.

Food raw materids of animd origin requireinformation pertaining to the use (or non-use) of pesticides

for the purpose of combating externd parasites or anima and poultry diseases, tresting livestock or

poultry facilities, ponds and reservoirs for fish reproduction. It shal aso include the name of the
pesticide and the last date of its use.

2.15 Itisprohibited toimport, use and distribute food raw materia s of plant or animd origin that do not
have information pertaining to pesticides used in its manufacture,

2.16 Packaging of foodstuffs shal ensure preservation of quaity and safety at dl stages of product
handling.

2.17 Theindividud entrepreneur and legd entity involved in activities pertaining to foodstuff manufacture
and digtribution, food service retail trade, and public food catering, shall provide the buyers and
consumers aswell as gate oversight and control bodies with complete and accurate information with
regard to the foodstuff quaity and safety, the compliance with regulatory documentation requirements
for foodstuff manufacturing and didtribution and servicesin retall trade and public food catering.

2.18 Certan types of foodstuffs (products for children, dietary and specidized consumption, food
additives, biologicaly active additives to food, foodstuffs produced with genetically modified sources
(herel nafter referred to as GMO) and others) shdl specify:

the scope of application ( for the productsfor children, dietary and speciaized consumption, food
additives, biologicaly active additives to food);

- namesof ingredients that are part of the foodstuff, food additives, microbid cultures, yeasts and
substances used to enrich foodstuffs; biologicaly active additives to food and enriched products
with biologicaly active components shdl dso include percentage of the daily physiologica need,
if such aneed has been determined,

- recommendations for usage, gpplication, if necessary, contrarindications for their usage;

- theinformation: “Isnot amedicing’ shal be necessary for biologicaly active additives to food;

- the information: “geneticaly modified product”, or “product produced with geneticaly modified
ingredients’, or “product contains components derived from geneticaly modified sources’ (for
foodgtuffs that contain over 5% GMO components) shal be necessary for foodstuffs from
geneticaly modified sources;

- information on the Sete regidration.

Foodstuffs produced with GMOsand not contai ning deoxyribonucleic acid (DNA) and protein do not

require additiond labeling in cases were the product’s nutrition is completely equivaent to the

traditiona andog (Attachment 4).

2.19 Theuseof theterms“dietary”, “curative’, “prophylactic’, “baby food” or their equivdentsin the
names of foodstuffs in the information on a consumer package, and in the commercia sheets
supplementary to the product are to be carried out in accordance with approved procedures.

2.20  Whenmanufacturing animd origin food raw materids, it is prohibited to use feed additives, animd
growthsimulants, medica drugs, pesticides (including pesticidesfor anima and poultry trestment, and
preparations to treat facilitieswhere they are kept) that have not been approved through State sanitary
epidemiologica evauation and passed state registration in accordance with the approved procedures.

221 Food products contaning feed additives anima growth dimulants (incuding hormone
preparations), medica drugs, pesticides, agricultura chemicasthat have not been approved through
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sanitary epidemiologica evauation and have not passed dtate regidtration in accordance with the
approved procedures, shal not be imported, produced and distributed ontheterritory of the Russan
Federation.

2.22  Production control and state sanitary epidemiological oversight and control are carried out over
the compliance of foodstuffs with the safety and nutrition requirements.

2.23 Individud entrepreneurs and legd entities involved in foodstuff manufacturing, importation and
distributionshal implement production controls, including lab research and testing, over the compliance
of the foodstuff safety and nutrition parameters with the current Sanitary Rules requirements in
accordance with the sanitary rules pertaining to organization and implementation of the production
control.

2.24 Individua entrepreneurs and legd entitiesinvolved in foodstuff manufacturing and distribution shall
issue aqudity and safety certificate for every foodstuff shipment based on the results of the measures
undertaken amed at ensuring foodstuff quaity and safety, and compliance with the regulatory and
technicd regquirements, including production control implementation.

2.25 Individua entrepreneurs and legd entitiesinvolved in foodstuff manufacturing and distribution shall
run lab research and tests independently or by engaging labs accredited in accordance with the
approved procedures.

2.26 Merologicdly certified procedures are alowed to control lab research and testing of  foodstuff
quality and safety. Those procedures shal meet requirements to ensure the consistency of
measurements and the characteristics of measurement inaccuracies, kinds of usage during testing of
produce samples and parameter control. Also, the procedures that meet the above requirements and
have been accepted in accordance with the approved procedures are alowed.

2.27 Regulatory and technica requirements for culture medium designed to control microbiologicdl
parameters of foodstuff safety and nutrition are subject to sanitary epidemiologica evauation in
accordance with approved procedures.

2.28 Iftestresultsproveto beunsatisfactory eveninreferenceto et least one safety parameter, adouble
szed sample is tested repeatedly with the sample being taken from the same batch. The result of the
repeated andyses shdl refer to the whole batch.

2.29 TheGossanepidsarviceof Russaentitiesand ingditutionscarry out thestate sanitary epidemiological
oversght and control over foodstuff compliance with the current Sanitary Rulesin accordance with the
approved procedures.

[1l. HYGIENIC REQUIREMENTSFOR THE FOODSTUFF QUALITY AND NUTRITION

3.1 These Sanitary Rulesdetermine hygienic requirementsfor thesafety of food productsand their potential
to satidy physologica needs of human individudsin critica nutritiond substances and energy.

3.2 Organoleptic properties of the food products are determined by the indices of taste, color, smell and
congstency characteristic for each kind of product, and shdl satisfy the traditiond tastes and habits of
the population. Organoleptic properties of thefoodstuff produce shdl not deteriorate duringitsstorage,
transportation and sde.

3.3 Thefood product shdl not contain strange smdlls, tastes, and inclusions; it shal not differ in color and
congstency from that characteristic for the given kind of product.

3.4 Foodstuff safety with respect to itsmicrobiologica and radiologica characteristics, and to the content
of its chemica contaminants shdl be determined by the foodstuffs compliance with the hygienic

UNCLASSFIED Foreign Agricultural ServicelUSDA



GAIN Report #RS2022 Page 9 of 11

standards established by the current Sanitary Rules (Attachment 1).

3.5 Determination of foodstuff safety and nutrition for foods of mixed compogtion, including biologicaly
active additives to food, is done in reference to the principd type(s) of raw materid for both mass
fraction and permissible levels of regulated contaminants.

3.6 Determination of safety parameters for dry, concentrated or soluble foodstuffs is done as converted
to theinitid product taking account of the dry substance content in the raw materid and in the find
product.

3.7 Hygienic regulations cover potentialy hazardous chemica compounds and biologica objects, the
presence of which in foodstuffs shall not exceed the permissible levels in the tested mass (volume) of
the given product.

3.8 Foodsiuffs shdl be regulated with reference to the content of the basic chemical contaminantsthat are
hazardous for human hedth.

The hygienic requirements in reference to the permissible level of toxic dement content shal be
imposed on dl kinds of foodstuff raw materids and foodgtuffs.

3.9 The content of the myco-toxins — aflatoxin B1, desoxinivalenol (vomitoxin), zearaenol, T-2 toxin,
patulin- islimited in the foodstuff raw materias and foodstuffs of the plant origin, aflatoxin M1 islimited
in milk and dairy produce. The priority contaminants are desoxinivalenol for the grain products,
aflatoxin B1 for nuts and seeds of ail containing plants; patulin for fruit and vegetables.

3.10 Myco-toxin presenceis not dlowed in children’s and dietary products.

3.11 Allkindsof foodstuffsare regul ated with referenceto pesticides: hexachlorine-cyclohexan (a,b,g-
isomers), DDT and itsmetabolites. Grain and products of its processing areregul ated aso with respect
to the mercury-organic pesticides, 2,4-D acid, its saltsand esters. Fish and products of its processing
are regulated also with respect to 2,4-D acid, its sdts and esters.

3.12 Foodstuff raw materia sand foodstuffsare controlled with respect to theresiduelevel sof pesticides
and agriculturd chemicds, induding fumigants in accordance with the information submitted by the
manufacturer (supplier) of the product on the pesticides and agricultura chemicds used for its
production and storage.

3.13 The sanitary epidemiologica evauation of foodstuff raw materids and foodstuffs that contain
pesticides is conducted in accordance with the effective hygienic regulaions with respect to the
environmental pesticide content.

3.14 Animd origin fooddtuffs are regulated in reference to the resdud quantities of anima growth

dimulants (including hormone preparations), medica drugs (indluding antibiotics) used in animd
husbandry for anima and poultry feeding, treating for diseases and disease prophylactics.
M eat, mesat produce, by-productsof daughtered cattle and poultry issubject to regulation for both feed
antibiotics agpproved for gpplication in agriculture — grizyn, bacitracine, and curative antibiotics most
frequently used in veterinary practices—tetracycline antibiotics, levomitsetin. Milk and dairy products
shdl beregulated for penicillin, streptomycin, tetracycline group antibiotics, levomitsetin, eggsand egg
produce — bacitracine, tetracycline group antibiotics, levomitsetin.

3.15 Animd growth simulant content (including hormone preparations), medicd drugs (including
antibiotics) used in anima husbandry for anima and poultry feeding, treating for diseases and disease
prophylactics, preparations not mentioned in section 3.14 are regulated with respect to theinformation
submitted by the manufacturer (supplier) of the product pertaining to the anima growth simulants and
medical drugs used for its manufacture and storage.

3.16 Polychlorinated biphenylesareregulated infish and fish products, benzapyreneisregulaiedingrain,
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smoked meet and fish products.

3.17 Benzapyreneisnot permitted in children’s and dietary foodstuffs.

3.18 Specific foodduffs are regulated for: nitrogen-containing substances: histamine —in fish belonging
to the sdmon and mackerd families (including the tuna fish group); nitrates — in fruit and vegetable
products; N-nitrozamines — in fish and fish products, meat products and brewer’ s malt.

3.19 Fatty products are regulated for oxidative deterioration indices, an acid number and a peroxide
number.

3.20 Foodstuffs are regulated for the hygienic standards of radionuclide content.

Radiation safety of foodstuffsisdetermined by compliance with the permissiblelevel of specific activity

for radionuclides of cesum-137 and strontsum-90 established in the current Sanitary Rules. A food

product is monitored with the help of the compliance number — B, to determineits compliance with the
radiation safety criteria. Thisnumber iscaculated by measuring the specific activity of cesum-137 and
grontsum-90 in asample:

B = (A/H) 90 + 1375, where A is the calculated number of the 90Sr and 137Sr specific activity

in afoodstuff (Bk/kg); H —the tolerable level of the specific activity for 90Sr and 137 Sr in the same

foodstuff (Bk/kg).

Radiation safety of a food product contaminated with other radionuclides is determined by its

compliance with the Sanitary Rules with respect to the radiation safety sandards.

3.21 Food products shdl not contain pathogenic microorganisms and parasitic disease agents, nor their
toxins caugng infectious and parasitic diseases, or posing athreat to human and animd hedlth.

3.22 The sanitary epidemiologica evauation of meat and meet products, fish, crustacean, mollusks,
amphibians, reptiles, and products processed from them with reference to paradtic disease agents
regulated by the Sanitary Rules pertaining to parasitologic control procedures, and parasitologic safety
parameters (Attachment 6).

3.23 Paastic disease agents like cycticercus, trichinella and echinococcus larvae, sarcocystis and
toxoplasma cysts are not permitted in meat and meat products.

3.24 Live lavee of hdminthes dangerous for human hedlth are not permitted in fish, crustacean,
mollusks, amphibian, reptile and products produced from them.

Inthe event live larvae are detected, reference shdl be made to the Sanitary Rulesfor parasitic disease

prophylactics.

3.25 Eggsof hdminthesand cysts of coli protozoa are not permitted in fresh and freshly frozen table
greens, vegetables, fruit and berries.

3.26 Hygenic sandards in reference to the parastologica parameters of potable water safety are
determined in accordance with the hygienic standards set for water qudity in the centralized systems
of potable water supply.

3.27 Hygienic standards for the microbiologicad parameters of foods safety and nutrition include the
following groups of microorganisms.

- sanitary-indicative ones that include the quantity of mesophyll aerobic and optional-anaerobic
microorganisms (QMA& OAMO) aswell as Escherichiacoli group bacteria— CGB (coli-forms),
Enterobacteriaceae family bacteria, enterococcus,

- conditiondly pathogenic microorganisms that include E.coli, S aureus, Proteus type bacteria,
B.cereus and sulphitreducing clogtridia, Vibrio parahaemolyticus;

- pahogenic microorganisms including sdmonella and Listeria monocytogenes, Yersinia type
bacteria;
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- decay microorganisms like yeast and molds, milk-sour microorganisms,

- fermentationmicro-floramicroorganismsand probiotic microorgani sms(milk-sour microorganisms,
propionic-sour microorganisms, yeas, bifidobacteria, acidophilic bacteriaand others) in products
with regulated levels of biotechnicd flora, and in probiotic products.

3.28 Foodstuff regulation in reference to the safety of microbiological parameters is carried out with
respect to the mgjority of micro-organic groups based on the dternative principle, i.e. the subject for
regulating is the produce mass where E. coli group bacteria, the mgority of conditiondly pathogenic
microorganisms as well as pathogenic microorganisms including sdmondla and Listeria
monocytogenes arenot permitted. In someother instancesthe stlandard refl ectsthe quantity of colony-
forming unitsin 1 gram (ml) of the product (QCFU/G, ml).

3.29 Sdfety criteriafor canned foodstuffs (industrid sterility) is zero microorganismsthat are capable of
developing under the storage temperature set for storing the specific type of canned food, as well as
zero microorganisms and microbia toxins dangerous to human hedth in the canned product
(Attachment 8).

3.30 Bidogicaly active additives to food are the source of food, minor, pro- and prebiotic natural
(identicd to naturd) biologicaly active substances (components) of food that ensure they get into the
human organism when being consumed with food or included in the foodstuff composition.
Biologicdly active substances, food components, and products that are the source of them, used to
manufacture biologically active additives to food shal be effective and shal not bring any harm to
human hedth (Attachment 5a).

Biologicaly active substances, food components, and products that are the source of them, which in

accordance with modern scientific research data are dangerous to human life and hedth when used as

part of biologicaly active additivesto food, are not permitted for use to manufacture biologicaly active
additives to food (Attachment 5b).

3.31 Nutrition indices are determined for foodstuffs. The nutrition indices are subgtantiated by the
producer (devel oper of the technica documentation) based on the andytical research methods and/or
withthe help of amethod of ca culation, which takesinto account the foodstuff recipe and information
about raw materia compogtion.

3.32 Certainfoodduffsin referenceto their nutrition shal meet the requirements of these Sanitary Rules
(Attachment 2)

3.33  Foodduffs for children’s consumption shal comply with the needs of the functiond dete of the
child's organism taking into consderation hisher age, and contain no danger to the child’'s hedth.
3.34 Foodduffsfor children’s consumption and their components, foodstuffs for pregnant and nursing

women (hereinafter referred to as pecidized products) shdl comply with the hygienic criteriafor the

safety and nutrition established by these Sanitary Rules (Attachment 3).

3.35 Food additives that in accordance with the modern scientific research data do not bring any harm
to human life and hedlth and the life and hedth of the future generations are permitted for use in
foodgtuffs (Attachment 7).

Foodstuffs containing food additives that are not enlisted in Attachment 7 are not digible for

production, importation and sdeontheterritory of the Russian Federation. Their disposa or dimination

shall be accomplished in accordance with approved procedures.

3.36 The terms for food additives application as well as their permissible levels in foodstuffs are
regulated in the Sanitary Rules for food additives gpplication.
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